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P 11E lide granddaughter of MilHon-
alre Charles A, Stevens, Chicago,
was dying—of starvation.

There was no lack of food—the most ex-
poensive and dellcate food, prapared by the
combined efforts of Imported chefs, expert
dicticiang and doctors.

The trouble was that little Darbara
Soper couldn't digest any af it.

From the moment she was weaned, the
child had suffered from ap extremely dell-
cate stomach. She was otherwise normal
and healthy, but the indigestion begcame
progressively worse and threntened her
Ife. Her immensely wealthy family spent
a fortune in fers to specialista. They tried
all sorts of diets, boiled milk, cultured
rllk, prepared medlcal “foods.” They were
all a failure.

Then, ona day, a friend from the West
sald to Mr. Stevens, “"Why don't you try
soat's milg™

The {dea astonished Mpr. Stevens, but
he was In despalr and willling to try anw
thing. He #immediately telegraphed for
three finely blooded Toggenberg milk
zoats, bred In Southern Calltornia. A week
later the goats were grazing on the lawn
of ‘he palatial Stevens home (to the
amazemant of all the neighbors), and a few
days afterward they heard, with even
greater surprise that little Barbara Soper
was getting well—drinking goat's milk—
digesting it parfectly.

And subsequent experimentas have prov-
en the amazing fact that the milk of the
lhumble goat is not only superior to cow's
milk for certaln diet purposes—but that it
iz rieher in butter fats, proteins, calories,
and in practically all food values.

The extraardinary story spread rapldly.
Tho enthusiastic Mr. Stevens bought a
whole flock of seveénly goats, which he

distributed among his trlends. To-day it Is
more "fashionable” to keep a goat than a
eow in the exclusive milllonaire colonies of
the Middle West. '

Analyses and experiments have resulted
in the discovery of things about goat's milk
that you would never dream.

Here are some of them:

1. Ooat's milk is the only practically
avallable animal milk which I8 alkaline in
its reaction. Human mother's milk is al-
kaline, but cow's milk ls acid. Vor this
and other reasons, goat's milk {8 nearer
like mother's milk than any other lHquid
produced by nature or the dietician’s lab-
orafory.

2. In goatl's milk, the butter-fat which
s susponded In all milk in emulsion (that
is, in globules of oll which do not mix with
the water) Is in much sinaller globules
than in cow's milk, and is more casily
penetrated by the julces of the stomach.
In the case of cow's milk the action of
the stomaebh ynder sann conditions will
throw the ‘arze tit ¢ stules against the

s
o ST

Miss Poppie Davis at the California
Breedeors' Exposition, San Francisco,
Demonatrating the Advantages a Goat-
Herd Milkmaid Has Over the Dairy
Maid Who Milks Refractory Cows.

wal! of the stomach where they are hald,

more or legs {incapable ot dlgestion. Hut
the very small fat globules of goat's milk,
held tn A more perfect emulslon, are more
quickly digested by the dellcate stomach
This one characteristle, which s purely
mechanical, may mean the difference he-
tween life and death for a baby or invalid.

3. Goat's milk a8 richer than cow's milk
in calories and In most of the individual
lacten]l foods of which milk is composed,
Here are efficlal cemparative figures from
& sorisg of anslysea made by the Burean
of Chamistry of the U. 8. Department of
Agriculture,

Cow's. Goat's,

Milk. Milk.
Vater Vesasasssuansrennes 87,27 85.71
] A ATV e B i £ 4.78
l.actose (Sugar) ...e.... 4.58 440
Broreinine N, 300 4.2
Caseln ........ u.n2 3.20
Albumen ........cceuus. 0.563 1.0
Ash (Mineral saltg) .,.., 071 0.76
Fuel Calories .....0..00.0. 310.00 S64.00

The mineral salts, which have important
dietatic value, include potassium oxlde, so-
dimmn, calcium, magnesium, iron, sulphur,
phosphorie acid and ehlorine.

4. Goat's milk I8 absoluely free from
tuberculosis germa  Goat's themselves are
practically immune from
tuberculosis, and thelr

milk ‘is a mnatural
“enemy" of tubercular
ECrms,

6. For some unknown,
reason goat's milk forms
a smaller and tenderer
curd, when it is mixed
with the gastric julces,
and consequently is
more easily assimilated.

Many people are prej-
udiced against goat's
milk because they be-
Heve it has a “strong
taste.” If you have
traveled abroad, and
have trled a glass of
goal's milk, out of curi-
osity, in some mountain
village of Italy or Swit-
zerland, the chances are
you found that it tasted
“exactly like a gont
smells”—which 13 pretty
bad.

But you will bo sur-
prised to learn that
goat's milk need not
tagte that way. The
characteristic "goat"
odor fs a gland odor
pecullar to the mala of
the goat species alone
—the Justly maligned
“bllly goat” of the
comiec newspaper. A
clean female goat, It
she is not allowed to
associate too much with
the males of the famlily,
has no “goat” odor or
taste. If the female

Enlarged Reproduction
(from Gray's
Anatomy) of a Section
of the Wall of the
Human Stomach,
Showing How the
Smaller Fll Globules
of Goat's Milk Are
More Easily Absorbed
Than the Larger
Globules of Cow's Milk.

Above, Miscro-
scopic Enlarge-
ment of Large
Fat Globules
Suspended in
Emulsion in
Cow's Milk, At
Pight, Smalle:
and More Easily
Digestible Fat
Globules in
Goat's Milk.

The Extremely Interesting
Scientific Discovery That
Saved the Life of Baby

Barbara Soper and

Started Another New Fad

i
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goal, however “lives in the same barn
with the he-goat, she absorbs his odor and
It gets into the milk., But If she Is kept
strictly apart, the milk
has no “goatish' taste
at all.

Do not make the
mistake of getting the
idea from these state-
ments that thore s
“anything the matter"”
with cow's milk. Cow's
milk 18 an fdeal
food for the normal
stomach, It is probable
that goat's milk will

Diagram of the
Human Alimentary
Tract, Arrows
Indicate Course
of Milk, or Any
Liquid Diet, from
Which Nourishment
Is Derived, Not
Only While It Is
in the Stomach, but
After It Passes
to Other
Organs,
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These Two Photo-Dirgrams of a Glass of Cow’s Milk and a Glass of Goat’s Milk Are
Based on a Series of Analyses Made by the Bureau of Chemistry, U. S. Department

of Agriculture.

They Show That Goat's Milk Is Higher in Calories and Contains a

Larger Percentage of Most of the Ingredients Which Make Milk a Nourishing Foaud.

never supersede It for general use. and
there 38 no reason why it should.
Good cow’s mllk s one of the finest things
yvou can possibly drink, If your stomach
{s normal, and In many cases it Is the
fdeal food for bables and invalids,

But there are cuses in which cow's milk
cannot he digested—cnases Iin which t Is
positively narmful—and for =ome of these
goat's milk has great dietetic valuvo.

The case of Barbara Soper, in Chicago,
Is by no means a unlque one. Dra. Sher-
mnn aod Lolmes, of Bufialo, trying a gout’s
milk diet on elghteen children, all of whom
guffiered from digestive troubles and did
not thrive on cow’'s milk or prepared foods,
found that in seventeen out of the eigh-
teen cases, the goat's milk produced favor-
able results. In the eighteenth case, the
goat's milk diet not only falled to prodace
benefit, but even proved slightly harmful,
and another diet was substituted.

The mujority of leading American phy-
slcians are divided in thelr opinions on
the superior value of goat's mulk
ag a dlet for invalids and bables in
general, but agree that thers are ape-
cific cases in which it is highly bene-
ficial.

It is a peculiar fact that goat's milk,
which s ope of the chief foods of the
poor in many mountainous countrles
of FBurope, I8 generally used in Amer-
fca only asga dietetle luxury for the rich.

Young Kids Being Brought
Up on the Bottle at the
James A. Patten Farm.
They Are Fed on Cow's
Milk, the Mother Goal's
Milk Being Reserved for
More Important
Customers.

The only exception in thia country is the
F'acific Const, where goat-ralsing for mllk
purposes has become a recognized indus-
try, amd where herds numbering thousands
bred from the {ineat Swiss and German
stock, roam the hills and make blg protits
for their owners.

The best quality goat's milk brings as
much as 80 cents per quart {n New
York, In Southern California 1t {s only a
litle more expenslve than cow's milk.

The experience of (Charles A, Stevens's
gramddaughter, in Chicago, and the adop-
tion of milk-goats as a sort of “fad” by
any rich people of the Middle West—a
fad pehind which there I8 sound common
sense—has created a more widespread pub-
lic Interest in the possibilitles of the goat
in America than many volumes of learned
technlenl writing, and the time may come
when the humble goat will becoms as {m-
portant a part of the livestock of every
prosparons American farm as are vigs,
cows und chickens to-day,




